SWEET POTATOES 
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cooked, mashed sweet 
cup sugar, % cup hot 
itly beaten egg yolks. 
Fold in 2 stiffly beat- 
. Pile into a greased 


ae raisins, bats apricot or 
| pulp may be added at the same 


Hem and Sweet Potato Croquettes 


cup ground cured ham 
cup cooked mashed sweet potatoes 
egg, slightly beaten 
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tablespoon water 
Dry bread crumbs 
Fat for frying 


Combine ham and sweet potatoes. 
Shape into croquettes. Dip into the 
beaten egg which has been mixed with 
the water. Roll in crumbs. Fry in 
shallow or deep fat or bake until 
brown in a 400° F. oven. 


Sweet Poteto-Fruit-Pork Cesserole 


thick (1 inch) pork chops 
teaspoon salt 

sweet potatoes 

slices pineapple 

large prunes 

cloves 

cup pineapple juice 
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Brown pork chops on both sides. 
Place in a casserole. Top with slices 
of peeled, raw sweet potatoes. Cover 
with pineapple slices cut in half. Pit 
prunes, stick two cloves in each, then 
arrange over the pineapple. Pour 
pineapple juice over all. Cover with 
lid or aluminum foil and cook 1 hour 
in a 850° F. oven. 





Country Fried Sweet Potatoes 


Cut raw, baked, or boiled, peeled 
sweet potatoes lengthwise into %4 inch 
thick slices. Cook in hot, shallow fat 
in a frying pan until slices are brown 
on both sides and tender in the cen- 
ter. May be sprinkled with granu- 
lated sugar while hot. 


Candied Sweet Potatoes 


Ex 


4 medium size sweet potatoes 
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1 cup sugar 

Y% teaspoon salt 

Ya cup water 

2 tablespoons butter or margarine 


Cook unpeeled potatoes in boiling 
water until almost tender. Peel and 
cut in thick slices. Place in a greased 
baking dish. Bring to a boil the 
sugar, salt, water, and butter and 
pour over the sweet potatoes. Bake 
in a 350° F. oven one hour or until 
potatoes are clear and syrup thick. 
Baste occasionally or turn the top 
layer of potatoes once to prevent 
drying out. “a 
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itoe or cut large ones in half. 




















_ ~swee BD eatntncs next to the skin. Mash 
i Bi sete add spices and sugar to 
. Add enough hot milk to make 
> 7 smooth and fluffy. Stuff mix- 
are > back into shell. Brush top with 
on nel ted butter or margarine. Bake in 
‘eg until flecked with brown. 
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Bey tether the fat and sugar. 
egg and beat thoroughly. 

in the molasses and sweet pota- 
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es lect on a well 
sheet. Bake in a mod- 


_ teaspoon cinnamon 
‘ * ‘< teaspoon nutmeg - 
% teaspoon cloves 
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cups instant sweet potato flakes 
an _ Cream together thoroughly the but- 
ter and sugar. Add eggs and beat 
thoroughly. Blend in the spices, then 
the sweet potato flakes. Form into one 
‘ inch balls and place two inches apart 
on a greased cookie sheet. Bake in 
400° F. oven for 10 minutes or until 
‘slightly brown. Remove cookies from 
baking sheet while still soft. 
French Fried Sweet Potatoes-Strips or 
ad Chips — 
; ~ Cut Pail, raw sweet. potatoes in 
“3 Wishiswinebs ‘strips or very thin slices. 
* - Cover with cold salted water for 30 
minutes. Drain and dry thoroughly. 
oF nt in hot, deep fat. 
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Spicy Sweet Potato Custard Pie 


1% cups cooked, mashed sweet potatoes 
% cup brown sugar 
Ye teaspoon salt 
1 teaspoon cinnamon 
% teaspoon nutmeg or ginger 
% teaspoon cloves 
1% cups undiluted evaporated milk 
1 egg, slightly beaten 
1 tablespoon melted butter or margarine 
9 inch unbaked pastry shell 
Mix ingredients in order given. Pour 
into a 9 inch pie pan lined with un- 


baked pastry. Bake for 45 minutes or 
until set in a 375° F. oven. 


Sweet Potato Custard Pie 





1 cup cooked, mashed sweet potatoes 
1/3 cup sugar 

Ya teaspoon salt 

Ye cup milk 

1 egg, beaten slightly 

Y, teaspoon cinnamon 

% teaspoon nutmeg 

Y% teaspoon cloves 

1. tablespoon melted butter or margarine 
8 inch unbaked pastry shell 


Mix ingredients in order given. Pour 
into an 8 or 9 inch pie pan lined with 
uncooked pastry. Bake in 400° F. oven 
for 40 minutes or until custard is set. 


Sweet Potato Coke 


_Y% cup margarine or butter 


1 cup sugar 

2 eggs 
1 cup cooked, mashed potatoes 
2 teaspoons baking powder 
Y% teaspoon soda 
Y teaspoon cinnamon 
Y%y teaspoon nutmeg 
2 cups all purpose flour 
% teaspoon salt 

_ Y% teaspoon cloves 

: % cup milk 

% cup nuts 


Cream together the margarine and 
sugar. Beat in eges thoroughly one at 
a time. Blend in the sweet potatoes. 
Sift together the dry ingredients and 
add alternately — with milk. Add the 
nuts. Mix well. Bake in 2 wax paper 
lined layer pans 8” x 8” x 2”. Put to- 
gether with caramel icing if a layer 
cake is desired. Or cut in squares and 
serve with orange or  Jemee sauce. 
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cups grated, raw sweet potatoes 


cup milk 

cup sugar 

eggs, slightly beaten 

tablespoons melted butter or margarine 
teaspoon cinnamon 
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teaspoon nutmeg 
Y% teaspoon salt 


Grate the raw sweet potatoes into 
the milk to keep them from turning 
dark. Add other ingredients in order 
given. Pour into a well greased 1% 
quart casserole. Bake in a 350° F. 
oven for one hour. Serve warm. Cold 
pudding may be sliced and served 
with cream as “sweet potato pone”. 


Baked Sweet Potatoes 


Wash and dry unpeeled sweet po- 
tatoes. Cook in a hot 450° F. oven for 
45 to 60 minutes, or until soft. May 
be baked in a moderate oven for a 
longer period of time. 


Scalloped Sweet Potatoes with Fruit 


Place in a greased baking dish al- 
ternate layers of partly cooked or 
raw sweet potatoes and thin slices of 
one of the following: raw apples, 
peeled oranges, fresh pears, peaches 
or cranberry sauce. Sprinkle each 
layer of sweet potatoes with sugar, a 
dash of salt and dot with butter or 
margarine, Add just enough water or 
fruit juice to cover the bottom of 
baking dish. Cover and bake 30 to 45 
minutes or until fruit and sweet pv- 
tatoes are tender. Uncover and bake 
to let sweet potatoes brown. 


Sweet Potato Biscuits 





1 cup all purpose flour 


3 teaspoons baking powder 


% teaspoon salt 
3 tablespoons fat 
1 cup cooked, mashed sweet potatoes 


_ About % cup milk 


_ Sift together the dry ingredients. 
Chop i in the fat. Add the mashed sweet 
potatoes and mix well. Add gradually 
only enough milk to make a soft 
dough. Knead a few strokes. Roll 
dough % inch. thick. Cut in rounds 


and place on a baking sheet. Bake in 


a hot 450° F. oven 12 to 15 minutes. 
Serve hot. 
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